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in dairy products, r 275 
dietary, absorption, ab 690 
estimating in dairy products when fat con- 
tent is known, r 275 
labeling regulations on, nn 304, nn 556 
-lecithin interactions in membranes, ab 106 
-lowering diets, °133 
gallstones with, ab 471 
in preventing heart disease, ab 697 
metabolism 
and ascorbic acid, ab 582 
and plant sterols, ab 562 
plasma 
and dietary, in infants, ab 470 
and polyunsaturated ruminant fat, ab 580 
-reducing drug, ab 468 
serum, in the elderly, ab 574 
structural formula of, *510 
-triglyceride relationships, °626 
Cholecystokinin and postprandial drowsiness, 
ab 203 
Chorionic gonadotrophin, human, and weight 
loss, ab 562 
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Chromium and diabetic atherosclerosis, °631 
Citrus fruits 
fungicide residues, ab 572 
pesticide regulations, nn 668 
Cleft palate, feeding infant with, ab 475 
Clinical nutrition, applications from space food 
technology, °383 
Coalition of Independent Health Professions, 
meeting report, nn 438 
Codex Alimentarius and universal food stand- 
ards, ab 333 
Coffee in food service, ab 115 
Cold, common, and ascorbic acid, ab 199 
College food service 
soup buffets, ab 351 
for vegetarians, ab 477 
College nutrition courses for non-science ma- 
jors, ab 466 
Commodities, government, in nursing homes, 
ab 226 
Communications 
and employee motivation, ab 699 
diet manual to promote, in hospital, pp 534 
facilitating, ab 698 
listening, lauding, and learning, ab 108 
simulation exercise, ab 588 
Community College of Allegheny County, die- 
tetic technician program, pp 421 
Community health center, nutritionist in, ab 204 
Community nutrition 
evaluating intervention programs, ab 472 
guide to food programs for poor, f 625 
hospital in programs of, ab 685 
program in Boston, pp 537 
Compactors for waste disposal, ab 586 
Competitive foods in school food service 
legislation proposed, nn 556 
new regulations, A.D.A. stand on, rep 543, 
rep 652 
Computers 
-assisted education in continuing education, 
ab 84 
educating users of, ab 702 
future feeding system managed by, ab 680 
in large hospital food service, ab 476 
makes menus, ab 572 
plan hospital menus for Midwest, ab 94 
in school food service, ab 478 
Conference on Guidelines for Nutritional Edu- 
cation in Medical Schools and Post-doctoral 
Training Programs, proceedings, bl 481 
Connecticut, enrichment legislation promoted 
by nutritionists, pp 540 
Consultants 
nursing homes, retraining dietitians to be, ab 
586 
qualifications and function, ab 700 
Consumers, FDA and food equivalent food 
labeling systems compared, r 155 
Consumption 
food, of low-income, rural Negro households 
in Mississippi, r 141, r 416 
of fresh produce, f 415 
of potatoes in U.S., f 509 
Contamination, food, and polychlorinated bi- 
phenyls and triphenyls, ab 580 
Continuing education, mandatory, ab 214 
Contraception and lactation, ab 207 
Contraceptives, oral 
and ascorbic acid, ab 562 
interaction with nutrients, *510 
and lactation, ab 322 
vitamin Bs supplements and, ab 456 
Contract service for school lunch, ab 112 
Convenience foods 
advantages of, in hospital, ab 572 
in British hospitals, ab 215 
evaluating, ab 202 
forms of midwestern foods, ab 115 
“parent” food for different menu items, ab 
223 
systems, ab 94, ab 468 
Cookbooks, writing of, ab 699 
Cookies 
guide for use, ab 585 
made with medium-chain triglycerides, pp 
180 
Cooking classes improve nutrition of elderly, 
ab 96 
Cooper, L.F., lecturers, rep 544 
Coordinated undergraduate programs in die- 
tetics, com 381 
in clinical dietetics, pp 420 
in food systems management, pp 417 
Copher, M.H., award recipients, rep 544 
Copper 
metabolism in the rat, ab 577 
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transport defect and Menkes’ kinky hair dis- 
ease, ab 697 
in Wilson’s disease, ab 682 
Corn germ flour developed, f 524 
Cornmeal, blending legume flour with, ab 99 
Correspondence with legislators, rules for, leg 
188 
Cost 
of calcium in milk products, f 541 
control indicators of Hospital Administrative 
Services, pp 171 
labor 
effect of equipment on, ab 701 
saving through training and job enrich- 
ment, ab 572 
systems approach to control of, ab 351 
of meat and meat alternates, f 533 
savings by Kaiser hospital group, ab 585 
Cottonseed, protein isolates from, f 403 
Counseling, nutrition, and caries prevention, ab 
340 
Counselors, supervisors as, ab 338 
Creativity, how to develop, ab 330 
Cup-can 
product guide for, ab 348 
in school lunch, ab 348 
on Indian reservation, ab 348 
Curling’s ulcer following burn injury, ab 692 
Curriculum 
for associate degree for dietetic technicians 
A.D.A. recommended, pp 423 
at Community College of Allegheny Coun- 
ty, pp 421 
for coordinated undergraduate program in 
dietetics 
in clinical dietetics, pp 420 
in food systems management, pp 417 
modular, development of, ab 214 
planning, model for, ab 346 
Cyproheptadine for underweight children, ab 
469 
Cysteine 
and dough development, ab 680 
synthesis from methionine in adults, ab 218 


D 
Dairy products, cholesterol, fat, and protein in, 
r 275 
Data processing—see also Computers 
employees, performance of, ab 117 
Decision-making, routine data for, ab 201 
Decision tree concept in management, ab 475 
Defects in food, permissible levels available, nn 
670 
Deficiency 
acid maltase, in adults, ab 214 
iron, anemia, ab 322, ab 471 
nutritional, possible causes, ab 459 
protein, in man, ab 115 
Dehydration 
effect on nutrient retention, ab 464 
spray-drying, salmonellae survival during, ab 
342 
Delaney clause, change desirable, ab 580 
Demonstrations, live, vs. TV tapes, ab 214 
Dept. of Agriculture 
allows sorbitol in frankfurters, nn 191 
bacon packaging regulations, nn 190 
established standards for Monterey and Col- 
by cheeses, nn 309 
labels for donated foods, nn 190 
new school food service regulations, A.D.A. 
stand on, rep 543, rep 652 
nitrate and nitrite regulations, nn 81 
nutrition education projects, nn 556 
participation in food programs, nn 81 
processing food commodities in schools, ab 
580 
revised regulations for child nutrition pro- 
grams, rep 654, nn 670 
scientists develop protein-enriched bread, nn 
81 
sets bacterial standards for nonfat dry milk, 
nn 309 
Desserts 
chocolate, ab 585 
cold-mix, ab 352 
fancy, ab 223 
Developing areas, improving nutrition in, ab 
207 
Dextrose, low-, equivalent hydrolysates in food 
formulation, ab 680 
Diabetes 
alpha-cell function in, ab 692 
atherosclerosis in, ab 328 
and chromium, *°631 
education, ab 588 





for hospital patients, ab 460 
via tape recorder, pp 426 
Exchange lists for Japanese foods, pp 173 
factors affecting oral glucose tolerance test, 
ab 199 
and Fanconi’s anemia gene, ab 114 
and genetic strain, ab 338 
glucocorticoid-induced hyperglucagonism, ab 
471 
glucose, blood, and insulin, model for, ab 569 
heparin and fatty acid levels in, ab 688 
hyperglycemia 
in American Indians, ab 464 
metabolic changes due to, ab 686 
insulin 
metabolic clearance of, ab 89 
treatment and pancreatic function, ab 218 
juvenile chemical, ab 692 
ketoacidosis, constant intravenous insulin in, 
ab 688 
knowledge nurses need, ab 116 
National Diabetes Research and Education 
Act, nn 450 
A.D.A. support of, rep 430 
oral vs. intravenous glucose tolerance tests 
in diagnosis, ab 680 
plasma glucagon response in, ab 218 
pregnancy in, ab 686 
renal, protein clearance in, ab 569 
UGDP controversy, ab 89 
Dialysis 
dietetic food store for patients, pp 425 
home, ab 469 
Diarrhea, infectious, sugar malabsorption in, ab 
324 
Diet 
and cardiovascular disease, status of nutrition 
in, *611 
change in, protein catabolism, ab 460 
and coronary heart disease—see Heart Dis- 
ease 
and fibrogenic effect of alcohol on rat liver, 
ab 474 
selection and sugar, in rats, ab 328 
Diet foods, preparation of, ab 700 
Diet manual 
to promote communication in hospital, pp 
534 
use in large teaching hospital, pp 643 
Diet therapy 
American 
°613 
for burns, ab 692 
for cleft palate infant, ab 475 
in coronary heart disease, ab 334 
dietitian prescribes diets, pp 280 
dietitians’ role in Alimentation Group, pp 
648 
in duodenal ulcer, ab 560 
in esophageal hiatal hernia, ab 210 
Exchange lists for Japanese foods, pp 173 
of hepatic diseases, *515 
in hyperlipoproteinemia, *619, ab 696 
in hypertriglyceridemia, *626 
low-sodium recipes, ab 477 
medium-chain triglyceride recipes 
cakes, cookies, and quick breads, pp 180 
casserole and pizza, pp 289 
muffins and pastry, pp 51 
in migraine headache, ab 320 
in obesity, ab 199, ab 344 
low-carbohydrate, high-fat diets, ab 562 
in parkinsonism treated with levodopa, °525 
in prevention of heart disease, *612, °613, 
ab 697 
in renal disease, ab 468 
synthetic diets for seriously ill patients, ab 
469 
for weight reduction 
cellulose in, r 41 
problems in, *17 
Dietary departments, hospital, pollution in, ab 
116 
Dietary histories inspire enrichment legislation, 
15 
Dietetic food store for dialysis patients, pp 425 
Dietetic Internship Council, conference report, 
nn 78 
Dietetic technician, associate degree program 
for, pp 421 
Dietetics, clinical, terminology in, pp 645 
Dietitians 
clinic, and community service, ab 94 
in labor relations, ab 353 : 
in nutrition education of public, A.D.A. Posi- 
tion Paper, rep 429 
prescribing diets, pp 280 


Heart Assn. recommendations, 
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——e to be nursing home consultants, ab 
86 
as in-service educators, ab 226 
therapeutic, in Alimentation Group, pp 648 
Disposables, single-service ware, ab 223 
Distributor in frozen food service, ab 698 
Dominican Republic, nutritional status and in- 
testinal function in, ab 459 
Donated foods, new labels for nn 190 
Dough, development and cysteine, ab 680 
Down’s syndrome, plasma-triptophan in, ab 82 
Drowsiness, postprandial, and intestinal hor- 
mones, ab 203 
Drug addicts, feeding hospitalized, ab 477 
Drugs 
and carbohydrate absorption, ab 460 
cholesterol-reducing, ab 468 
cyproheptadine for underweight children, ab 
469 
desirable, in nutrition, ab 460 
hypnotic, absorption of, effect of food on, 
ab 562 
interaction with nutrients, ®510 
use by vegetarians, °503 
Dues, A.D.A. amendment defeated, rep 54 


E 
“Ecoactivists” and scientific agriculture, ab 695 
Education—see also Curriculum 
of allied health professions, problems to be 
studied, nn 191 
A.D.A. programs, rep 56 
college course on aging, ab 479 
computer-assisted, in continuing education, 
ab 84 
curriculum planning, model for, ab 346 
diabetes, ab 588 
program for hospital patients, pp 426, ab 
460 
tape recorder in, pp 426 
dietetic, coordinated undergraduate programs 
in clinical dietetics, pp 420 
in food systems management, pp 417 
new program, California State Univ., nn 
308 
of dietetic technician, associate degree pro- 
gram, Community College of Allegheny 
County, pp 421 
in health professions, turmoil, ab 574 
health, relevant, ab 682 
in-house TV programs, ab 334 
integrating audiovisual equipment in, ab 83 
modular curriculum development, ab 214 
needs of food technologists, ab 92 
nutrition courses for non-science majors, ab 
466 
patient 
in diabetes control, pp 426 
diet manual in, pp 643 
in nutrition education in hospital, pp 426 
sound-on-slide for, ab 685 
professional, government role in allied health, 
ab 202 
self-directed learning, ab 214 
student evaluation of interviews, ab 215 
teaching the older student, ab 471 
technical schools in food service education, 
ab 115 
TV tapes vs. live demonstrations, ab 214 
visual aids in, guidelines, ab 479 
Eggs, yolks, changes in, with microwave baking, 
r 529 
Egypt, lactation and maternal nutrition in, ab 
690 
Elderly—see also Home-delivered meals 
agencies serving, directory, bl 706 
cooking classes improve nutrition of, ab 96 
health and nutrition for, ab 92 
home-delivered meal, ab 96, nn 190 
meals program for, nn 557 
National Conference on Food for the Aging, 
report, nn 438 
nutrition program for, ab 115 
report on White House Conference, bl 705 
serum cholesterol and triglycerides in, ab 574 
social services for, listed, bl 230 
summer meal program for, ab 585 
Electrolytes 
disorders in heart disease, ab 201 
on reducing diets, ab 694 
transport of, ab 682 
Emotions 
in executives, ab 201 
and food, ab 701 
factors in coronary disease, ab 560 
Employees 
antidote for alienation, ab 201 
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approaches to problems of, ab 466 
conformity vs. non-conformity in, ab 474 
effect of equipment on satisfaction of, ab 701 
food service 
morale with, ab 479 
Project FEAST for training, ab 697 
motivation, ab 226 
temporary, ab 475 
turnover of minorities, supervisors’ influence 
on, ab 116 
Energy 
-adjusted food for space flight, °386 
consumption in running on 2 or 4 legs, ab 
473 
equations governing weight change, ab 459 
expenditure during weight loss, ab 82 
heart rates as measure of work cost, ab 94 
metabolism, and diet composition, ab 577 
Engineered foods 
low-dextrose equivalent hydrolysates in, ab 
680 
for space flight, °383 
Enrichment 
legislation promoted by Connecticut nutri- 
tionists, pp 540 
of rice, legislation inspired by dietary his- 
tories, com 15 
Enteritis, tropical, microflora in, ab 83 
Environment, urban, and nutritional status, ab 
115 
Enzymes, control in vitamin deficiency, ab 106 
Epilepsy 
anticonvulsant therapy and 25-hydroxycalci- 
ferol, ab 210 
ketogenic diet for, pp 281 
containing medium-chain triglycerides, pp 
285 
planning, pp 281 
Equations governing weight change, ab 459 
Equipment 
audiovisual, ab 352 
braising pans, ab 582 
census of food service industry, ab 700 
effect on labor cost and employee satisfac- 
tion, ab 701 
future, ab 585 
gas broiler and the menu, ab 115 
icemakers, ab 352 
infrared warmers, ab 352 
innovations from Europe, ab 352 
maintenance, film on, nn 594 
matching to employee menu needs, ab 478 
ovens 
self-cleaning, ab 586 
use of, ab 585 
for Skylab meals, °390 
for space flight food, °383, °390 
steam cooking, ab 223 
use and abuse of, ab 584 
Equivalent lists for ketogenic diet, pp 281 
Eskimos, normalizing effect of protein meals on 
oral glucose tolerance, ab 199 
Esophagus 
cancer, nitrosamine-induced, ab 115, ab 473 
mechanisms of, ab 694 
sphincter pressure and food intake, ab 466 
Europe, equipment developments, ab 352 
Exchange lists for Japanese foods, pp 173 
Executives as human beings, ab 201 
Exercise, acid-base variations, and iron deficien- 
cy anemia, ab 471 


F 
Faddists, food, health food users characterized, 
ab 574 
Fanconi’s anemia, gene for, and diabetes, ab 
114 
Fat 
absorption, glyceryl triether as indicator, ab 
328 
in cheese, bl 594 
in dairy products, r 275 
dietary, effect on fecal, ab 622 
effect on protein retention, ab 689 
effect on teratology in rats, ab 340 
in franchise chicken dinners, ab 576 
frying, handling of, ab 582 
and genetic strain, ab 338 
intake 
high, and lung function, ab 468 
reported in twin survey, r 399 
low-, diets 
in development of kwashiorkor, ab 676 
in pregnancy, effect on offspring, ab 460 
low-saturated foods, unavailable, ab 686 
ruminant, polyunsaturated, and plasma cho- 
lesterol and triglycerides, ab 580 
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tissue in young adults, ab 470 
Fatty acids 
blood, and meal frequency, ab 106 
brain, and folate deficiency, ab 698 
in franchise chicken dinners, ab 342 
free, in uremia, ab 560 
and heparin levels in diabetes, ab 688 
im infant formulas, and arteriosclerosis in 
monkeys, ab 106 
labeling regulations, nn 304 
linoleic, and cardiovascular disease, ab 696 
odd-numbered, and new essential, ab 199 
polyunsaturated, increased in cow’s milk, ab 
688 
and tocopherols in American diets, r 147 
FEAST Project, for training food service work- 
ers, ab 697 
Ferric fructose as iron source, ab 82 
Films 
“The Competition” on 1972 Food Olympics, 
nn 594 
on equipment maintenance, nn 594 
“Eye of the Supervisor,” nn 231 
on fruits and vegetables, directory, bl 231 
“Integrity,” nn 231 
“Lift with Your Head,” nn 119 
“Nutrition: A to Z,” nn 231 
“Preventing Employee Theft,” nn 706 
“Real Talking, Singing Action Movie about 
Nutrition,” nn 706 
safety slide, making, ab 350 
slides on “Revelations of a Register Tape,” 
nn 231 
Filmstrips 
projectors for, ab 117 
on training evaluated, ab 117 
Financing health care, ab 203 
Fish 
Arctic, minerals in, ab 204 
frozen, detecting deterioration in, ab 99 
new edible varieties, ab 582 
protein concentrate, fluoride in, ab 469 
Flavor 
of antelope and beef fat, ab 576 
chemistry of, ab 200 
enzymatically produced for fatty foods, ab 99 
sensitivity of animal protein foods to irradia- 
tion, ab 99 
Floor care 
manpower requirements, ab 475 
resilient and terrazzo, ab 475 
Flora 
fecal, and chemical diet, ab 454 
gastrointestinal 
bile acids and, ab 456 
in children with protein-calorie malnutri- 
tion, ab 83 
in Guatemalan children, ab 454 
immunologic reactions and, ab 454 
interactions of, ab 456 
in tropical sprue, ab 83 
Flour 
iron fortification of, A.M.A. recommendation, 
f 261 
particle size and cake volume, ab 330 
wheat 
fortified, effect of milling on lysine in, ab 
94 
soy-fortified, bread from, ah $80 
Fluid 
disorders in heart disease, ab 201 
and electrolytes on reducing diets, ab 694 
volume after major surgery, ab 340 
Fluoride in fish protein concentrate, ab 469 
Folate 
deficiency, and brain fatty acids, ab 698 
dietary, absorption of, ab 320 
in fruit juices, r 162 
Folic acid deficiency and megaloblastosis, ab 
96 
Food and Agriculture Organization publications 
Evaluation of Certain Food Additives and of 
the Contaminants Mercury, Lead, and Cad- 
mium, bl 704 
Milk and Milk Products in Human Nutrition, 
bl 594 
Review of the Technological Efficacy of Some 
Antioxidants and Synergists, bl 704 
Food-borne illness reports, nn 81, nn 191, nn 
309, nn 450, nn 670 
Food composition 
cheese, fat and cholesterol in, bl 594 
cholesterol, fat, and protein in dairy products, 
r 275 
of edible wild plants of Pacific Northwest, r 
143 
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folate in fruit juices, r 162 
of franchise chicken dinners, ab 576 
iodine in processed foods, ab 464 
of jaboticaba, tropical fruit, ab 340 
minerals in Arctic birds, fish, and animals, 
ab 204 
oxalic acid in foods, ab 322 
preparing food for sodium and _ potassium 
analyses, r 44 
tables, availability of, ab 464 
vitamin Biz, assay vs. calculated values, ab 
460 
vitamin E in American diets, r 147 
of wheat varieties, ab 338 
Food and Drug Administration 
A.D.A. statement to, on microbiologic stand- 
ards for cream pies and gelatins, rep 187 
inspection force increased, ab 199 
nutrition labeling regulations, nn 305, nn 
555, ab 694 
A.D.A. comments on, rep 430, rep 543 
compared with food equivalent labeling 
system, r 155 
vitamins A and D regulations, nn 191, nn 
450 
A.D.A. comments on, rep 430 
Food fads—see also Organic foods, Vegetarian 
diets 
and social and cultural background, ab 200 
Food group systems in 47 countries, ab 689 
Food habits 
of black Americans, booklet, bl 592 
improving in developing areas, ab 207 
Russian-American, ab 201 
of vegetarians, *503 
Food handling for food safety, ab 586 
Food intake 
control with 6-hydroxydopamine, ab 114 
nibbling or gorging, effect of, ab 198 
physiologic control of, 3 systems for, *35 
social and cultural background of, ab 200 
Food labeling—see Nutrition labeling 
Food & Nutrition Bd.-A.M.A, statement on 
diet and coronary heart disease, ab 459, *612 
Food poisoning 
reports, nn 81, nn 191, nn 309, nn 450, nn 
670 
salmonellosis, precautions for preventing, f 
142 
sanitation prevents, ab 479 
staphylococcal, in New Zealand, ab 471 
Food production 
frying fat, handling of, ab 582 
veal roasts time-temperature and time-weight 
losses in, r 166 
Food restriction, mortality effect in rats, ab 204 
Food service 
evaluation by “Quality Index,” ab 586 
sanitary procedures for, booklet, bl 117 
Food service directors 
career opportunities for, ab 699 
survey report, ab 699 
Food service workers, Project FEAST for train- 
ing, ab 697 
Food standards 
American, ab 200 
voluntary 
consumer view of, ab 200 
international, ab 200 
vs. mandatory, ab 200 
Food technologists, educational needs of, ab 92 
Food tests for allergy, ab 203 
Fortification 
amino acid, unjustified, ab 82 
of bread and flour with iron, A.M.A. recom- 
mendation, f 261 
of soft drinks with cheese whey protein, ab 
569, f 630 
of wheat flour, ab 94 
with soy flour, from, ab 680 
Frankfurters 
microbiology of processing ab, 342 
pathogens in, ab 203 
sorbitol permitted in, nn 191 
French fries 
effect of moisture on frying, ab 576 
finish frying, optimum conditions, ab 576 
frozen, surface texturizing for, ab 682 
Frequency, meal—see Meal frequency 
Frozen foods 
banana slices, f 408 
distributor’s role in use, ab 698 
Factors Affecting Quality of Frozen Prepared 
Food Products report, bl 482 ; 
FDA guidelines for, nn 555 
French fries, 
finish frying, optimum conditions, ab 576 
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surface texturizing for, ab 682 
Frozen Food Handbook, bl 119 
ham 
freezer burn on, ab 577 
shrinkage in freezer storage, ab 576 
meals, integral heat for reconstituting, ab 201 
vegetables, microbiology of, ab 466 
Fructose in nervous system, ab 333 
Fruit F 
acceptance by students, r 268 
jaboticaba, composition of, ab 340 
juices, folate in, r 162 
Frying 
deep, favorite foods, ab 584 
French fries 
effect of moisture on, ab 576 
optimum conditions for finish frying, ab 
576 
training chef for, ab 475 
Fungi in stored and waste foods, ab 215 
Fungicide residues on citrus fruits, ab 572 


G 
Galactokinase genotypes, ab 114 
Gallstones 
and bile composition and bile salt metabo- 
lism, ab 84 
lithogenic bile in formation of, ab 580 
with serum cholesterol-lowering diets, ab 471 
Games 
for nutrition education, nn 119, nn 230 
organizational, impact of, ab 470 
Garnishes, instructions for, ab 702 
Gas chromatography in determining flavor char- 
acteristics, ab 200 
Gas exchange to preserve foods, quality results, 
ab 340 
Gas-liquid chromatography for thiamin analy- 
sis, ab 342 
Gastric secretory function 
in alcoholics, ab 198 
of stomach after gastrectomy, ab 218 
Gastrin release in duodenal ulcer, ab 471 
Gastroenteritis in infants, ab 215 
Gastrointestinal tract 
bacterial overgrowth in, nutritional conse- 
quences, ab 454 
epithelia and microorganisms, ab 454 
flora 
and bile acids, ab 456 
fecal, and chemical diet, ab 454 
and immunity, ab 454 
in protein-calorie malnutrition in children, 
ab 83 
interactions of microorganisms in, ab 456 
motility of, ab 474 
and glucagon and thyroid-parathyroid func- 
tion, ab 475 
Gelatins, FDA microbiologic standards, A.D.A 
statement on, rep 187 
Genetics and carbohydrate and fat metabolism, 
ab 338 
Germ-free rats, caries and sugar in, ab 676 
Glucagon 
decreased secretion in obesity, ab 215 
gastrointestinal motility, and thyroid-para- 
thyroid function, ab 475 
plasma, response in diabetes, ab 218 
Gluconeogenesis, role of phosphoeno!pyruvate 
carboxykinase in, ab 83 
Glucose 
blood 
after different glucose doses, ab 199 
and insulin kinetics, model for, ab 569 
intolerance in uremia, ab 569 
intravenous, for diabetic surgical patients, ab 
688 
metabolism 
abnormal, in diastrophic dwarfism, ab 203 
by adipose tissue in rats, ab 333 
and methylprednisolone, ab 579 
oral tolerance 
after different glucose doses, ab 199 
effect of protein on, in Eskimos, ab 199 
after vagotomy, ab 682 
serum, in Micronesians, ab 569 
tolerance 
in the elderly, ab 574 
in gout, ab 198 
impaired with carbohydrate restriction, ab 
680 
oral vs. intravenous tests in diagnosing dia- 
betes, ab 680 
plasma lipids, and atherosclerosis, ab 696 
on sucrose-free diet, ab 694 
test in hypoglycemia diagnosis, ab 322 





Glucostatic therapy of food intake, °35 
Glutamic acid in plasma and urine, ab 208 
Gluten 
diet, casein supplementation of, ab 472 
dispersibility and salt treatment, ab 680 
Glyceryl triether as indicator of fat absorption, 
ab 328 
Goals development in management, ab 201 
Goose, ab 352 
Gout, plasma lipoproteins, glucose tolerance, 
and insulin response in, ab 198 
Government 
executives, values of, ab 472 
research in food, ab 576 
Government publications 
Allied Health Education Programs in Junior 
Colleges/1970, nn 705 
Allied Health Education Programs in Senior 
Colleges/1971, nn 705 
Como Comprar los Huevos, bl 118 
Facts from FDA—New Food Labeling Regu- 
lations, bl 706 
Federal Funds for Day Care Projects, bl 117 
Food Buying Guide for Type A _ School 
Lunches, bl 482 
Food Consumption of Households by Money 
Value of Food and Quality of Diet, United 
States, North, South, bl 118 
Food Consumption of Households in the 
North Central Region—Seasons and Year 
1965-66, bl 230 
Food and Nutrition—In-service Training for 
Extension Aides, bl] 118 
How Children Grow, bl 117 
Nursing Home Care, bl 483 
Nutrition Programs for the Elderly. A Guide 
to Menu Planning, Buying, and Care of 
Food for Community Programs, bl 118 
Phenylketonuria: An Inherited Metabolic Dis- 
order, bl 117 
Practices of Low-Income Families in Feeding 
Infants and Small Children with Particular 
Attention to Cultural Subgroups, bl 117 
Promoting the Health of Mothers and Chil- 
dren, FY 1972, bl 705 
Skim Milk in Infant Feeding, bl 705 
Skinfold Thickness of Children 6-11 Years, 
United States, bl 705 
Toward a National Policy on Aging, Vols. I 
& Il, bl 705 
USDA Household Consumption Survey, 1965- 
66, Reports Nos. 13, 14, 15, 16, bl 482, 
bl 706 
Grade school, nutrition education for, ab 207, 
ab 702 
Granulomatous disease, chronic, ab 580 
Great Britain, convenience foods in hospitals, 
ab 215 
Group therapy 
in obesity, ab 562 
self-help uses behavior modification, *27 
Groups, food, systems in 47 countries, ab 689 
Growth 
environmental factors in, ab 322 
and growth hormone in malnutrition, ab 322 
retardation and recurrent infections, ab 324 
Guatemalan children, gastrointestinal flora of, 
ab 454 


H 
Hair, human, lead content of, ab 114 
Haiti, nutrition problems of preschoolers, ab 690 
Ham, frozen 
freezer burn on, ab 577 
shrinkage in freezer storage, ab 576 
Hatted kit, recipe, f 519 
Hawaii, nutrition education in schools, ab 689 
Headache, dietary migraine, ab 320 
Health care 
assessing quality of, ab 580 
delivery, legislation pertaining to, leg 53 
future financing and delivery, ab 203 
and technology, ab 346 
Health education, relevant, ab 682 
Health food users, characterized, ab 574 
Health maintenance organizations, Am, Public 
Health Assn. policy on, nn 80 
Health survey of older Americans’ attitudes, ab 
89 
Health team, dietitian’s place on, pp 648 
Heart rate as measure of work cost, ab 94 
Heart disease—see also Atherosclerosis, Cardi- 
ovascular disease 
American Heart Assn. diet recommendations, 
°613 
American Medical Assn.-Food and Nutrition 
Bd, diet recommendations, *612 
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coronary 
cholesterol-lowering diets in prevention of, 
#133 
diet in causation, ab 696 
diet modification in preventing, °612, 
°613, ab 697 
diet therapy in, ab 334 
emotional factors in, ab 560 
methods for study of diets, ab 562 
mortality in, ab 203 
physical rehabilitation after, ab 324 
serum lipids, uric acid, and glucose toler- 
ance in, ab 574 
and vitamin E, *%638 
diet-heart research program, nn 308 
fluid and electrolyte disorders in, ab 201 
Food and Nutrition Bd-A.M.A. diet rec- 
ommendations, ab 459, °612 
hyperlipidemia, dietary aspects, °617 
hyperlipoproteinemia 
prevalence, ab 680 
types and diet therapy for, *619 
Israeli Ischemic Heart Disease Study, ab 569 
Lipid Research Clinics established, °612, 
°622 
myocardial infarction 
danger of carbohydrate loading, ab 688 
serum lipids after, ab 89 
prevention through diet, °133, ab 340, °612, 
*613, ab 676 
and triglyceridemia, °626 
in young women, ab 688 
Heartburn and swallowing, ab 694 
Heat processing and nutrient retention in foods, 
ab 464 
Height 
and hypertension, ab 688 
and weight, correlated with socioeconomic 
and dietary factors, ab 202 
Hemoglobin in kwashiorkor, ab 330 
Heparin levels in diabetes, ab 688 
Hepatic coma, diet therapy in, °515 
Hepatitis 
chronic, diet therapy in, °515 
viral, diet therapy in, *515 
High school, lunch choice increases lunch par- 
ticipation, ab 697 
Hernia, esophageal hiatal, dietary treatment in, 
ab 210 
History of dietetics—food service in 19th cen- 
tury lunatic asylums, ab 200 
History of food 
beans in ancient Peru, ab 473 
guarantees of food quality, ab 92 
sweet potato, f 170 
Home delivered meals, ab 96, nn 190 
Homocystinuria, vitamin responsiveness in, ab 
207 
Honorary members, A.D.A., living, rep 544 
Hormones 
adrenal cortical, effect on metabolism, ab 459 
growth, and growth in malnutrition, ab 322 
intestinal, and postprandial drowsiness, ab 
203 
Hospital Administrative Services, cost indica- 
tors of, pp 171 
Hospital food service 
British, convenience foods in, ab 215 
central tray assembly, ab 202 
computer in, ab 476 
convenience foods, advantages of, ab 572 
dinner for new parents, ab 584 
for drug addicts, ab 477 
employees, training and employment needs 
of, ab 685 
fast service in, ab 478 
5-meal plan in children’s hospital, ab 584 
for high-income patients, ab 477 
no-choice menus for, ab 585 
pollution in dietary departments, ab 116 
-school lunch coordinated program, ab 685 
wine service in, ab 330 
Hospitals 
community outreach program, ab 338 
diabetes education program in, pp 426, ab 
460 
food cost indicators of Hospital Administra- 
tive Services, pp 171 
in-house education programs, ab 334 
labor relations, ab 682 
legislation on, ab 468 
National Labor Relations Act coverage of, 
ab 466 
vs. nursing homes, ab 471 
orientation program for children, ab 694 
outreach in Maternal and Infant Care project, 
ab 685 
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personnel relations in, ab 479 
possible contributions to community nutrition 
programs, ab 685 
teaching, diet manual in, pp 643 
unionization of, ab 682 
Hungarian foods, ab 479 
Hypercholesteremia, treatment of, ab 84 
Hyperglucagonism, glucocorticoid-induced, ab 
471 
Hyperglycemia 
in American Indians, ab 464 
metabolic changes due to, ab 686 
Hyperlipidemia 
dietary aspects of, *617 
due to alcohol, ab 472 
effect of meal frequency on, ab 198 
postprandial, and dietary carbohydrate, ab 
106 
Hyperlipoproteinemia, °617 
diagnosing, ab 199 
diet in, ab 696 
prevalence, ab 680 
treating with clofibrate, ab 96 
type IV, blood lipids and meal frequency, ab 
106 
Hypertension 
and cadmium and sodium, °631 
and height, ab 688 
pilot programs for controlling, ab 219 
Hypervitaminosis A, ab 470 
Hypoaldosteronism and renin deficiency, ab 210 
Hypoglycemia 
diagnosis with glucose tolerance test, ab 322 
spontaneous, and insulin-binding serum pro- 
tein, ab 218 
tolbutamide-induced, in obesity, ab 686 
Hypoproteinemia, blood amino acids in, ab 676 


{ 
Icemakers, ab 352 
Immunity 
cellular, and malnutrition, ab 348 
and gastrointestinal flora, ab 454 
Inborn errors of metabolism, prenatal detection 
of, ab 697 
Income and age, influence on nutritional prac- 
tices, ab 334 
India 
height and weight of children in, ab 202 
preschool children, high-cereal diets for, ab 
690 
serum protein pattern in, ab 342 
vegetables, cooked, nutrients in, ab 94 
Industrial food service 
for employee morale, ab 479 
meeting employee menu needs, ab 478 
Indians, American 
cup-can school lunch on reservation, ab 348 
edible wild plants used in Pacific Northwest, 
r 143 
hyperglycemia in, ab 464 
Infants 
asthma in, management of, ab 350 
bile-salt metabolism in, ab 692 
cholesterol, plasma and dietary, in, ab 470 
with cleft palate, feeding, ab 475 
diarrhea in, and reducing sugars in stools, 
ab 218 
Egyptian, and maternal nutrition, ab 690 
food industry and malnutrition in, ab 106 
formulas, fatty acids in, and arteriosclerosis 
in monkeys, ab 106 
gastroenteritis in, ab 215 
high serum iodine with soybean milk, ab 686 
iron absorption with maize and soybean 
weaning foods, ab 676 
iron deficiency in, ab 207 
metabolic acidosis after parenteral nutrition 
with amino acids, ab 210 
nutrition of, and breast feeding, ab 207 
premature, body composition and food in- 
take, ab 322 
skim milk in feeding, booklet, bl 705 
trace element absorption in, ab 348 
Infection 
host metabolism in, ab 324 
recurrent, and growth and nutrition, ab 324 
in total parenteral nutrition, ab 688, ab 688 
Information resources, list published, bl 594 
Infrared warmers, ab 352 
Institutions 
nutrition labeling of foods for, regulations, 
nn 556 
validity of dietary surveys in, ab 338 
Instruction, essentials of good, ab 226 
Insulin 
-binding serum protein and spontaneous hy- 
poglycemia, ab 218 


constant intravenous, and diabetic ketoacido- 
sis, ab 688 
exogenous treatment and pancreatic function, 
ab 218 
insensitivity and adipose tissue, ab 322 
metabolic clearance of, ab 89 
metabolism, and blood glucose, model for, 
ab 569 
plasma, and meal frequency, ab 106 
response in gout, ab 198 
Integral heat for reconstituting frozen meals, ab 
201 
Intermediate care regulations, leg 545 
A.D.A. comments on, rep 655 
International Congress of Dietetics, 6th, nn 548 
Interviews, student evaluation of, ab 215 
Intestinal abnormalities in protein malnutrition, 
ab 83 
Intestinal function and nutritional status, ab 466 
Iodine 
-induced thyrotoxicosis, ab 210 
in processed foods, ab 464 
serum, soybean milk as cause of elevated, ab 
686 
Iodochlorhydroxyquin and neuropathy, ab 96 
Iron 
absorption 
with maize and soybean weaning foods, ab 
676 
with rice, milk, and wheat flour mixtures, 
r 272 
deficiency 
anemia with high iron intake, ab 322 
in infancy, ab 207 
ferric fructose as source, ab 82 
fortification of flour and bread, A.M.A. rec- 
ommendation, f 261 
increasing in Type A lunches, ab 348 
intakes reported in twin survey, r 404 
intestinal transport and antibiotics, ab 459 
Irradiation 
effect on wheat protein, ab 99 
flavor sensitivity of animal protein foods to, 
ab 99 
Israel 
cardiovascular disease in, ethnic and socio- 
economic factors, ab 686 
Ischemic Heart Disease Study in, ab 569 
peptic ulcer in, and ethnic and socioeconomic 
factors, ab 686 
salmonellosis in, ab 686 


J 
Jaboticaba, tropical fruit, composition of, ab 
340 
Jamaica, iron absorption with maize and soy- 
bean weaning foods, ab 676 
Japan 
foods 
descriptions of, pp 174 
Exchange list values for, pp 173 
Niigata episode of mercury poisoning, ab 320 
nutrition in, ab 324 
Japanese on Taiwan, intestinal parasites in, ab 
676 
Jejunoileostomy, neomycin, and obesity, ab 688 
Job enrichment, ab 110 
a M.A., resigns from A.D.A. staff, nn 
55 
Joules and calories, f 21, ab 344 
Journal of The American Dietetic Association, 
revamping of, rep 58 
Juice, dried sacs, potential uses for, ab 569 


K 
Kaiser hospitals 
food service management in, ab 585 
menus pre-planned, ab 585 
Ketoacidosis, diabetic, constant intravenous in- 
sulin in, ab 688 
Ketogenic diet, pp 281 
containing medium-chain triglycerides, pp 
285 
Kidney disease 
acute renal failure, intravenous diet for, ab 
96 
changes in body chemistry in, ab 469 
dialysis 
dietetic food store for patients, pp 425 
home, ab 469 
diet therapy in, ab 468 
pathogenesis of, ab 469 
renal failure, hypertriglyceridemia in, ab 560 
renal protein clearance in diabetes, ab 569 
urea excretion in, ab 469 
uremia 
calcium absorption in, ab 208 
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glucose, insulin, and free fatty acids in, ab 
569 
1,25-dihydroxycholecalciferol in, ab 210 
Kindergarten, orienting pupils to school lunch, 
ab 697 
Kitchens 
planning efficient, ab 701 
renovation, ab 585 
Kwashiorkor 
hemoglobin in, ab 330 
no pancreas damage after, ab 320 
role of low-fat diet in development of, ab 676 


L 
Labeling—see also Nutrition labeling 
of donated foods, nn 190 
of vanilla ice cream, f 642 
Labor relations 
dietitian’s role in, ab 353 
legislation for hospitals, ab 466, ab 468 
Labor unions in hospitals, ab 682 
Lactase, intestinal, effect of lactose on, ab 689 
Lactation 
and maternal nutrition in Egypt, ab 690 
and nutrition of mother and child, ab 207 
and oral contraceptives, ab 322 
Lactic acid fermentation of carrots, ab 576 
Lactoferrin in human milk, ab 106 
Lacto-ovo-vegetarian diets, planning nutrition- 
ally sound, *253 
Lactose 
effect on intestinal lactase, ab 689 
malabsorption and milk programs for Ne- 
groes, ab 324 
Lamb as labor-saver, ab 476 
Latin America 
feeding malnourished children in, ab 577 
training of nutritionist-dietitians, meeting re- 
port, nn 666 
Laundry as food service function, ab 698 
Lead 
content of human hair, ab 114 
standard for drinking water, ab 215 
Leadership 
people-centered, ab 352 
theory, implementing, ab 110 
Learning, self-directed, ab 214 
Lecithin-cholesterol interactions in membranes, 
ab 106 
Legislation—see also American Dietetic Assn., 
The 
agricultural experiment station research funds 
cut proposed, A.D.A. stand against, rep 
654 
on allied health professions, leg 53 
education in, ab 202, leg 545 
A.D.A. program, rep 58 
workshop, nn 446, nn 555 
Child Nutrition Education Act of 1973, nn 
556 
A.D.A, stand on, rep 653 
enrichment 
promoted by Connecticut nutritionists, pp 
540 
of rice, inspired by dietary histories, com 


15 
health bills, 1973, leg 291 
on labeling proposed, leg 545 
labor, for hospitals, ab 466, ab 468 
monthly Washington report, leg 53, leg 188, 
leg 291, leg 434, leg 545, leg 657 
national health insurance, leg 53, leg 658 
on organic foods proposed, f 34 
on protection against radiation, ab 351 
recognizes nutrition services in Arizona, f 26 
school lunch and competitive foods, nn 79 
A.D.A. stand on, rep 543, rep 652 
training proposals for allied health profes- 
sions, leg 545 
Legislators, rules for writing to, leg 188 
Legumes, flour, blending cornmeal and pancake 
mixes with, ab 99 
Levodopa, diets affecting treating of parkinson- 
ism with, *525 
Linoleic acid and cardiovascular disease ab 696 
Lipid Research Clinics established, °612, *622 
Lipids 
changes in egg yolks and cakes baked in mi- 
crowave oven, r 529 
interaction and protein quality, ab 468 
liver, and carbohydrate intake, ab 577 
metabolism in protein-free diet, ab 469 
plasma 
clearance in alcoholics, ab 694 
and glucose tolerance, relation to athero- 
sclerosis, ab 696 
and lipoprotein metabolism, ab 208 


714 Index 


serum 
in coronary heart disease, ab 574 
effect of amino acids on, ab 694 
after myocardial infarction, ab 89 
Lipoproteins 
metabolism and plasma lipids, ab 208 
plasma, in gout, ab 198 
Lipostatic hypothesis of food intake, °35 
Listening in communications, ab 108 
Liver 
lipid content and carbohydrate intake, ab 577 
rat, fibrogenic effect of alcohol and diet on, 
ab 474 
synthesis of bile acids by, ab 84 
Liver disease 
diet therapy of, *515 
injury in alcoholism, ab 692 
and natural hepatotoxins in foods, ab 215 
Longevity 
and food restriction in rats, ab 204 
among former college athletes, ab 89 
Lunatic asylums, food service in 19th century, 
ab 200 
Lungs 
cancer of, *249 
function and high-fat intake, ab 468 
Lysine 
effect of milling in fortified wheat flour, ab 
94 
requirements, ab 204 


M 
Magnesium status in alcoholics, ab 208 
Maintenance of resilient and terrazzo floors, ab 
475 
Maize weaning foods, iron absorption with, ab 
676 
Malabsorption 
and disordered bile metabolism, ab 84 
intestinal, due to aminosalicylic acid therapy, 
ab 328 
protein-, in adults, ab 83 
subclinical 
in Americans in Thailand, ab 83 
in developing countries, ab 83 
syndrome in ascariasis, ab 324 
Malaysia, nutrition of aboriginal children, ab 
459 
Malnutrition 
and cellular immunity, ab 348 
carbohydrate absorption in, ab 103 
and drugs and carbohydrate absorption, ab 
460 5 
growth and growth hormone in, ab 322 
in infants in developing countries, and food 
industry, ab 106 
and intestinal function, ab 466 
in Latin American children, feeding of, ab 
577 
protein 
effect on reproduction in rats, ab 460 
intestinal abnormalities in adults, ab 83 
protein-calorie 
during Nigerian Civil War, ab 579 
gastrointestinal flora in children with, ab 
83 
serum protein in, ab 328 
Maltase, acid, deficiency in adults, ab 214 
Management 
by computer in feeding system, ab 680 
data for decision-making, ab 201 
decision tree in, ab 475 
designing commitment to 
353 
effectiveness and organizational placement of 
employees, ab 201 
and employee alienation, ab 201 
goals development, ab 201 
not a profession, ab 330 
by objectives 
implementing, ab 330 
and organizational development, ab 226 
potential of, ab 112 
ways to kill, ab 207 
organizational games, ab 470 
participative, ab 588 
performance, as substitute for supervision, ab 
208 
psychologic perspective in development of, 
ab 588 
by strengths, ab 351 
training, evaluating, ab 116 
Managers 
assessing potential, ab 695 
women as, ab 106 
development of, ab 585 
Manioc in bean-based diets, ab 576 
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Margarine sales, f 428 
Markers in nutrition, ab 215 
Massachusetts nutrition survey, ab 210 
Maternal and Infant Care projects, hospital out- 
reach to, ab 685 
Meal frequency 
and blood sugar, plasma insulin, free fatty 
acid, and triglyceride levels, ab 106 
effect on obesity and lipemia, ab 198 
5 meals in children’s hospital, ab 584 
3 vs. 5 meals a day, ab 353 
Meat 
chitterling meat food products, USDA regula- 
tion on, nn 670 
butterfly pork chops, ab 476 
cost of, and alternates, f 533 
lamb as labor-saver, ab 476 
sirloin, boneless, ab 476 
veal roasts, time-temperature and time-weight 
losses in, r 166 
Medical school, nutrition teaching in, ab 82 
Medium-chain triglycerides 
in ketogenic diet for epilepsy, pp 285 
recipes 
casserole and pizza, pp 289 
cookies, cakes, and quick breads, pp 180 
muffins and pastry, pp 51 
Meetings, handouts for, pros and cons, ab 117 
Megablastosis and folic acid deficiency, ab 96 
Menkes’ kinky hair disease and copper trans- 
port defect, ab 697 
Mental hospital food service, ab 572 
in 19th century lunatic asylums, ab 200 
Mental performance and nutrition, ab 350 
Mental retardation, weight control of children 
with Prader-Willi syndrome, *520 
Mentally handicapped, school lunch for, ab 348 
Menus 
by computer, ab 94, ab 572 
and the gas broiler, ab 115 
forms from computer, ab 572 
meeting employee needs in industrial food 
service, ab 478 
no-choice, in hospital, ab 585 
restaurant, for children, ab 476 
for Skylab, *390 
worksheets for, ab 585 
Mercury 
in human nutrition, ab 348 
neurotoxicity of compounds of, ab 198 
poisoning in Japan, ab 320 
Metabolism during infection, ab 324 
Metals, body, loss of, and trauma, ab 96 
Methionine 
cysteine synthesis from, in adults, ab 218 
metabolism in protein-free diet, ab 469 
Methylprednisolone and glucose metabolism, ab 
579 
Metric system, spice weights in grams, f 290 
Micronesia 
foods from, ab 702 
serum glucose in, ab 569 
Microwave ovens 
changes in egg yolks and cakes baked in, r 
529 
new developments in cookery with, ab 702 
workshop on, ab 702 
Midwest 
computer-planned meals for hospitals in, ab 
94 
convenience forms of foods of, ab 115 
Migraine headache, dietary, ab 320 
Milk 
anemia, psychologic factors in, a 4*4 
cost of calcium in products from f 1 
cow’s, polyunsaturated fatty a © creased 
in, f 528, ab 688 
human, lactoferrin in, ab 106 
and human nutrition, FAO renort, bl 594 
nonfat dry revised bacterial standards pro- 
posed, nn 309 
programs and the Negro, ab 324 
rice, and wheat flour mixtures, iron absorp- 
tion from, r 272 
skim, in infant feeding, bl 705 
Minerals 
in Arctic birds, fish, and animals, ab 204 
in cardiovascular disease, °631 
in franchise chicken dinners, ab 576 
in human body, ab 328 
Minorities, supervisors’ influence in employee 
turnover of, ab 116 
Mississippi, food consumption of low-income, 
rural Negro households in, r 141, r 416 
Mix, dry for bread, ab 348 , 
Moisture 
effect on frying French fries, ab 576 
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intermediate, foods for space flight, °387 
Morale, staff, and motivation, ab 356 
Mortality 

in coronary heart disease, ab 203 

and food restriction in rats, ab 204 

in former college athletes, ab 89 
Motivation 

adult, ab 226 

in employees, ab 466 

and communication, ab 699 

program, experience-based, ab 588 

and staff morale, ab 356 
Muffins made with medium-chain triglyceride 

oil, pp 51, pp 182 
Myocardial infarction 

danger of carbohydrate loading, ab 688 

serum lipids after, ab 89 


N 
National Conference on Food for the Aging, re- 
port, nn 438 
National Diabetes Research and Education Act, 
nn 450 
A.D.A. support of, rep 430 
National health insurance legislation, leg 53, 
leg 658 
National nutrition policy, development of, °394 
National Nutrition Survey summary, ab 686 
National Nutrition Week, first, rep 292, nn 305 
cooperators for, nn 446, rep 542 
Negroes 
food habits in L.A. booklet, bl 592 
low-income, food consumption in rural Mis- 
sissippi, r 141, r 416 
milk programs for, value of, ab 324 
Neomycin, obesity, and jejunoileostomy, ab 688 
Nervous system, sorbitol and fructose in, ab 333 
Neuropathy and iodochlorhydroxyquin, ab 96 
New Guinea, aflatoxin in foods of, ab 215 
New York State, rice enrichment legislation in- 
spired by dietary histories, com 15 
New Zealand 
obese women in, ab 694 
staphylococcal food poisoning in, ab 471 
Nigerian Civil War, protein-calorie malnutrition 
during, ab 579 
Nitrates, nitrites, and nitrosamines, ab 342 
in food, ab 201 
USDA regulations on, nn 81 
Nitrite, sodium, instability of, ab 576 
Nitrogen 
balance 
postoperatve, with amino acid _ solutions, 
ab 692 
with textured soy protein, ab 694 
and tuber diets, ab 103 
losses 
in Chinese men, ab 344 
and protein requirements, ab 344 
metabolism and diet composition, ab 577 
Nitrosamines, ab 204 
and esophageal cancer, ab 115, ab 473 
Nomenclature—see Terminology 
Nominating Committee, 1972-73, A.D.A., re- 
port, rep 61 
Noodles 
cooked, pesticide residues in, ab 94 
triticale for, ab 99 
Nursing homes 
cooperative purchasing for, ab 353 
food service, ab 116 
government commodities in, ab 226 
vs. hospitals, ab 471 
retraining dietitians to be consultants, ab 586 
sources of food service pollution, ab 226 
3 vs. 5 meals a day, ab 353 
Nurses’ need for knowledge of diabetes, ab 116 
Nutrition education, ab 344 
Basic 4 as tool, ab 469 
behavioral objectives in, ab 473 
for children, proposed legislation, nn 556 
A.D.A. recommendations on, rep 653 
Dept. of Agriculture 
part in, ab 473 
projects, nn 556 
developing national policy on, *395 
dynamic, ab 702 
food information committee for, ab 588 
games, for, nn 119, nn 230 
for grade 2, ab 207 
for- grade 3, ab 702 
in Hawaii schools, ab 683 
of hospital patients 
cart to transport materials to, pp 426 
tape recorder for diabetics, pp 426 
information resources listed, bl 594 
kits for teachers, bl 118 
legislation proposed, nn 556 
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A.D.A. response, rep 653 
in medical school, ab 82 
of poor, ab 468 
of physicians, conference proceedings, bl 481 
of public, A.D.A. Position Paper on, rep 429 
and the restaurateur, ab 477 
Nutrition labeling 
evaluating regulations, ab 346 
FDA announces new program, nn 305, nn 
555, ab 694 
A.D.A. comments on, rep 430, rep 543 
food equivalent system compared with new 
FDA program, r 155 
Nutrition and Productivity, Their Relationship 
in Developing Countries, report, bl 482 
Nutrition professions, anthropologist’s views of, 
ab 689 
Nutrition services, Arizona legislation recog- 
nizes, f 26 
Nutritional status 
in Dominican Republic, ab 459 
and intestinal function, ab 466 
and urban environment, ab 115 
Nutritionist in community health center, ab 204 
Nutritionist-dietitians, in Latin America, con- 
ference on training, report, nn 666 


Oo 
Obesity 
in adolescents, ab 480 
alpha-cell function in, ab 692 
anorexiants in, ab 338 
behavior modification in treating, %22 
responses to weight reduction, *30 
self-help group uses, °27 
decreased secretion of glucagon in, ab 215 
diet therapy in, ab 344 
effect of meal frequency, ab 198 
electrolytes and fluids in reducing, ab 694 
and energy equilibrium, °17 
energy expenditure during weight loss, ab 82 
equations for weight change, ab 459 
etiology of, ab 469 
group therapy in, *27, ab 562 
human chorionic gonadotrophin and weight 
loss, ab 562 
and hypertriglyceridemia, *628 
insulin insensitivity and adipose tissue in, ab 
322 
intestinal bypass surgery for, ab 688 
juvenile and adult, *30 
neomycin and jejunoileostomy, ab 688 
in New Zealand women, ab 694 
tolbutamide-induced hypoglycemia in, ab 686 
treatment of, ab 199 
weight reducing programs, new, ab 689 
Odor and flavor, ab 200 
Officers, A.D.A., for 1973-74, nn 548 
1,25-dihydroxycholecalciferol in bone calcifica- 
tion, ab 344 
in uremia, ab 210 
Organic foods 
defined in legislation, f 34 
nutritive value, com 501 
Organization, individuals’ reactions to conflicts 
of, ab 695 
Oral contraceptives—see Contraceptives 
Osteoporosis 
and smoking, ab 203 
therapy with sodium fluoride, vitamin D, and 
calcium, ab 198 
Ovens—see also Microwave ovens 
self-cleaning, ab 586 
use of, ab 585 
Oxalic acid in foods, ab 322 
P 


Pacific Northwest, edible wild plants used by 
Indians in, composition of, r 143 
Packaging of bacon, new regulations, nn 190 
Pakistan, caloric and protein deficiency in, ab 
676 
Pancake mixes, blending legume flour with, ab 
99 
Pancreas 
function and exogenous insulin treatment, ab 
218 
no damage following kwashiorkor, ab 320 
Pantothenic acid 
blood, decreases with age, ab 218 
in treating anemia, ab 574 
Para-aminobenzoic acid, structural formula of, 
°510 
Parasites, intestinal, in Japanese on Taiwan, ab 
676 
Parenteral feeding 
for acute renal failure, ab 96 
with amino acids in infants, metabolic acido- 
sis after, ab 210 





in liver diseases, °515 
total 
infection control in, ab 688 
septicemia in, ab 688 
Parents, hospital serves gourmet meal for new, 
ab 584 
Parkinson’s disease 
diet therapy with levodopa, °525 
response to levodopa, ab 210 
Pastry made with medium-chain triglyceride oil, 
pp 51 
Patients 
diet manual in education of, pp 643 
education of, sound-on-slide for, ab 685 
high-income, food service for, ab 477 
synthetic diets for seriously ill, ab 469 
Peaches, dried, disappear from market, f 428 
Peanut oil as replacement for hydrogenated 
vegetable oil, ab 202 
Performance 
appraisals, ab 350 
for manager potential, ab 695 
of data processing employees, ab 117 
evaluation, systems approack to, ab 695 
feedback system in improving, ab 351 
job satisfaction and occupational level, ab 
588 
predicting from attendance record, ab 702 
Personnel relations 
antidote for alienation, ab 201 
assessing manager potential, ab 695 
attendance, predicting from record, ab 702 
avoiding bias charges by applicants, ab 474 
conformity vs. non-conformity by employees, 
ab 474 
food service boosts morale, ab 479 
in hospitals, ab 479 
job enrichment, ab 110 
job satisfaction and performance, ab 110, ab 
588 
motivation, attitudes on, ab 466 
organizational and individual goals, ab 695 
placement and management effectiveness, ab 
201 
pay scales, ab 700 
people problems in, ab 466 
performance appraisals, ab 350 
systems approach to, ab 695 
professionals, management of, ab 110 
psychologic testing, faking, ab 112 
sick leave behavior of women, ab 110 
superior-subordinate role perception, ab 695 
supervisors as employee counselors, ab 338 
temporary employees, ab 475 
training 
behavioral conditioning, ab 697 
and job enrichment saves labor costs, ab 
572 
unionization in hospitals, ab 682 
Peru, ancient, bean cultivation in, ab 473 
Pesticide residues in cooked rice and noodles, 
ab 94 
Phenylalanine 
as inhibitor of brain energy, ab 582 
structural formula of, *510 
Phosphoenolpyruvate carboxykinase in gluco- 
neogenesis, ab 83 
Physicians, nutrition education of, conference 
proceedings, bl 481 
Pies, cream, FDA _ microbiologic standards, 
A.D.A. statement on, rep 187 
Pizza made with medium-chain triglycerides, pp 
289 
Planning, organizational, ab 470 
Plant, high-, protein diets and protein require- 
ments, ab 344 
Pollution 
in hospital dietary departments, ab 116 
sources in food service, ab 226 
Polychlorinated biphenyls and food contamina- 
tion, ab 580 
Polyunsaturated fatty acids, increased in cow’s 
milk, f 528, ab 688 
Pork, butterfly chops, ab 476 
Portions, sizes and students’ appetites, ab 697 
Position Paper, A.D.A., on nutrition education 
for public, rep 429 
Potassium, preparing food for analysis, r 44 
Potatoes 
consumption in U.S., f 509 
French fries 
effect of moisture on frying, ab 576 
finish frying, optimum conditions, ab 576 
frozen, surface texturing for, ab 682 
granules, ascorbic acid-enriched, ab 114 
specialties on the menu, ab 585 
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food consumption of low-income, rural Mis- 
sissippi Negroes, r 141, r 416 
guide to food programs for use in public 
agencies, f 625 
and nutrition education, ab 468 
Poultry cubes, ab 219 
Prader-Willi syndrome, weight control in chil- 
dren with, *520 
Preferences, food 
of astronauts, *393 
parental influence on, r 407 
Pregnancy 
in diabetic women, ab 686 
effect of low-fat maternal diets on offspring, 
ab 460 
effect of nutrition during, on infants, ab 350 
nutrition supplements in, report of workshop, 
bl 706 
Prematurity, body composition in, and food in- 
take, ab 322 
Prescription of diets by dietitian, pp 280 
President, A.D.A., monthly page, rep 186, rep 
292, rep 431, rep 542, rep 651 
Produce, fresh, consumption of, f 415 
Productivity 
increasing, ab 698 
and nutrition, report on, bl 482 
Profession, management evaluated as a, ab 330 
Professionals 
health, attitude of vegetarians toward, °503 
management of, ab 110 
part-time utilization of, ab 472 
Program of Work, A.D.A.—1972-73, rep 293 
Projectors for filmstrips, ab 117 
Promotion, selecting hospital employees for, ab 
110 
Propranolol 
346 
Protein 
absorption and dietary changes, ab 330 
animal, foods, flavor sensitivity to irradiation, 
ab 99 
amino acid-supplemented, absorption of, ab 
328 
biosynthesis in thiamin-deficient rats, ab 94 
-calorie malnutrition, gastrointestinal flora in 
children with, ab 83 
and calories in appetite regulation, ab 689 
cheese whey, soft drink fortification with, ab 
569, f 630 
in dairy products, r 275 
in diets in parkinsonism treated with levo- 
dopa, %525 
deficiency—see also malnutrition 
effect on reproduction in rats, ab 460 
in man, ab 115 
in Pakistan, ab 676 
depletion 
albumin metabolism in, ab 322 
in young rats, ab 103 
effect on oral glucose tolerance in Eskimos, 
ab 199 
-enriched bread, nn 81 
in franchise chicken dinners, ab 576 
-free diet, methionine and lipid metabolism 
in, ab 469 
hypoproteinemia, blood amino acids in, ab 
676 
insulin-binding serum, and spontaneous hy- 
poglycemia, ab 218 
intake 
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and calcium retention, ab 204 
reported in twin survey, r 399 
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ties in, ab 83 
metabolism 
and diet change, ab 460 
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quality 
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of vegetable mixtures, ab 468 
renal clearance in diabetes, ab 569 
requirements 
and high-plant protein diets, ab 344 
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retention, effect of sucrose and lard, ab 68° 
serum 
effect of high-sucrose diets on, ab 694: 
in malnutrition, ab 328 
pattern in India, ab 342 
in starvation and realimentation, ab 472 
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supplementation 
blending legume flour with cornmeal and 
pancake mixes, ab 99 
textured soy, nitrogen balance with, ab 694 
total body, turnover of, ab 696 
in vegetarian diets, planning, *253 
and vitamin A relationships, ab 344 
wheat, effect of irradiation on, ab 99 
Psychologic testing, faking, ab 112 
Pteroylglutamate, absorption of, ab 320 
Purchasing 
by bid system, ab 479 
can-cutting system, ab 338 
cooperative, for nursing homes, ab 353 
food, retailers help to teach, ab 690 
Pyridoxine 
deficiency, amino acid absorption in, ab 328 
massive therapy, metabolic changes in, ab 
470 


Q 
Quality Index in evaluating food service, ab 586 


R 
Radiation, legislative protection against, ab 351 
Recalls, 24-hr., accuracy of children vs. moth- 
ers, r 409 
Recipes 
low-sodium, ab 477 
medium-chain triglyceride, pp 51, pp 180, 
pp 289 
Recommended allowances for vitamin E, r 147, 
°638 
Rehabilitation 
for coronary patient, ab 324 
of stroke patients, booklet, bl 230 
Reheating foods, effect on nutrient retention, 
ab 464 
Renal disease 
changes in body chemistry in, ab 469 
diet therapy in, ab 468 
failure 
acute, intravenous diet for, ab 96 
hypertriglyceridemia in, ab 560 
pathogenesis of, ab 469 
proceedings of meeting on, bl 592 
urea excretion in, ab 469 
Reproduction, effect of protein malnutrition in 
rats, ab 460 
Research 
diets 
defined, pp 47 
preparing food for sodium and potassium 
analysis, r 44 
food, by government, ab 476 
funds cut for agriculture experiment stations, 
A.D.A. protest, rep 654 
Restaurants 
planning children’s meals for, ab 476 
role in nutrition education, ab 477 
warewashing for, ab 478 
Retailers, food, help teach food buying, ab 690 
Retention, nutrient 
effect of dehydration and storage on, ab 464 
effect of reheating foods on, ab 464 
and heat processing of foods, ab 464 
Riboflavin, restricted intake, effect on behavior, 
ab 560 
Rice 
cooked, pesticide residues in, ab 94 
enrichment legislation, inspired by 
histories, com 15 
milk, and wheat flour mixtures, iron absorp- 
tion from, r 272 
shapes, new product, f 279 
Rickets and vitamin D, ab 210 
Running, energy consumption on 2 or 4 legs, 
ab 473 
Russian-American food habits, ab 207 
Rutgers school lunch study, ab 473 
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Safety 
film on, nn 119 
of food, ab 586 
Saffron, f 650 
Salmonellosis 
in Israel, ab 686 
precautions for preventing, f 142 
Salmonellae survival during spray-drying, ab 
342 
Sandfly fever and vitamin metabolism, ab 322 
Sanitation 
prevents food poisoning, ab 479 
procedures in food service, bl 117 
Sausage, sorbitol permitted in, nn 191 
School food service 
A.D.A. letter to USDA on new regulations, 
rep 543 
A.D.A. testimony before Senate on proposed 


laws, rep 652 
Child Nutrition Education Act of 1973, nn 
556 
A.D.A. support of, rep 653 
competitive foods in, legislation, nn 556 
A.D.A., stand on, rep 543, rep 652 
computer in, ab 478 
fruit and vegetable acceptance in, r 268 
in-school work program for handicapped 
adolescents, ab 584 
processing USDA commodities for, ab 580 
staffing procedures, ab 473 
students’ appetites, and portion sizes, ab 697 
upgrading managers, ab 114 
USDA program, A.D.A. recommendations on, 
rep 654 
School, grade, nutrition projects for, ab 207, ab 
702 


School lunch 
in Alaska, ab 477 
choice increases high school participation, ab 
697 
contract service for, ab 112 
cup-can in, ab 348 
on Indian reservation, ab 348 
product guide for, ab 348 
hospital-, coordinated program, ab 685 
for mentally handicapped, ab 348 
— kindergartners to school lunch, ab 
6 
Rutgers study, ab 473 
Type A, increasing iron in, ab 348 
Seafood, nutritive value, booklet, bl 483 
Second grade, nutrition education in, ab 207 
Secretin and postprandial drowsiness, ab 203 
Secretory function of stomach, and gastrectomy, 
ab 218 
Self-instruction in student learning, ab 84 
Septicemia in total parenteral nutrition, ab 688 
Shigella 
alteration by other bacteria, ab 456 
and bacillary dysentery, ab 456 
Shopping, food, retailers help to teach, ab 690 
Shrimp, ab 700 
Sick leave behavior of women, ab 110 
Single service ware, ab 223 
Skylab menu development, *390 
Smoking and osteoporosis, ab 203 
Sodium 
and hypertension, *631 
low-, recipes, ab 477 
preparing food for analysis, r 44 
= chloride and gluten dispersibility, ab 
6 
Sodium flioride therapy in osteoporosis, ab 198 
a acid, in cheeses, USDA regulations, nn 
66 
Sorbitol 
in nervous system, ab 333 
permitted in frankfurters, nn 191 
Soup 
buffets in college food service, ab 351 
in food service operations, ab 698, ab 700 
Soybeans 
flour for wheat flour fortification, effect on 
bread, ab 680 
milk as cause of high serum iodine in infants, 
ab 686 
processed foods, ab 576 
raw flour, diets and vitamin Biz, ab 460 
textured products, ab 112 
textured protein, nitrogen balance with, ab 
694 
weaning foods, iron absorption with, ab 676 
Space food technology 
clinical applications of, °383 
menu development, *390 
Spaghetti protein and cooking quality, ab 330 
Spanish, publications in, from USDA, bl 118 
Spices, weights in grams for, f 290 
Spray-drying, salmonellae survival during, ab 
342 
Sprue, tropical, microflora in, ab 83 
Staffing in school food service, ab 473 
Standards 
bacterial, for nonfat dry milk, nn 309 
for Monterey and Colby cheeses established, 
nn 309 
universal food, and Codex Alimentarius, ab 
333 
Starvation 
effect on dietary carbohydrate induction, ab 
689 
and realimentation, serum protein in, ab 472 
self-, and dietary intake of rats, ab 207 
State Univ. College of N.Y., coordinated under- 
graduate program in clinical dietetics, pp 420 
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Statistics, reports, ab 334 

Steam cooking equipment, ab 223 

Steroid metabolism, regulation of, bile acids in, 
ab 84 

Sterols, plant and cholesterol metabolism, ab 
562 

Stomach, secretory function of, and gastrecto- 
my, ab 218 


Storage 
of dehydrated foods, effect on nutrient reten- 
tion, ab 464 
space, programming, ab 477 
Stroke 


rehabilitation of patients, ab 350 
booklet, bl 230 
risk factors of, ab 350 
Store, dietetic food, for dialysis patients, pp 425 
Students 
appetites and portion sizes, ab 697 
older, teaching, ab 471 
Study Commission on Dietetics, report, rep 57, 
ab 476 
Sucrose 
and cardiovascular disease, ab 696 
and caries in gnotobiotic rats, ab 676 
and diet selection by rats, ab 328 
effect on protein retention, ab 689 
-free diet, glucose tolerance on, ab 694 
high-, diets, effect on serum protein, ab 694 
malabsorption and infectious diarrhea, ab 
324 
Sugars, reducing, in infantile diarrhea, ab 218 
Summer meal program for children and elderly, 
ab 585 
Supervision, performance management as sub- 
stitute for, ab 208 
Supervisors 
as employee counselors, ab 338 
influence in minority employee turnover, ab 
116 
job instruction training for, ab 219 
-subordinates, role perception, ab 695 
Surgery 
amino acid solutions after, ab 692 
in diabetics, intravenous glucose for, ab 688 
for duodenal ulcer, ab 471 
fluid volume and albumin after maior, ab 340 
intestinal bypass for obesity, ab 688 
jejunoileostomy, neomycin, and obesity, ab 
vagotomy, oral glucose tolerance after, ab 682 
Surveys 
dietary 
24-hr. recall, accuracy of children, r 409 
of twins, r 399, r 404 
validity in institutions, ab 338 
National Nutrition, summary, ab 686 
nutrition 
in Dominican Republic, ab 459 
in Massachusetts, ab 210 
Swallowing and the esophagus, ab 694 
Sweat gland, function in -alcoholics, ab 694 
Sweet potato 
anthropologist’s view of, f 170 
canned, Standards of Identity revised, nn 670 
Sweet taste due to artichokes, ab 350 
Synthetic diets for seriously ill patients, ab 469 
Synthetic foods 
share of food market, increases predicted, f 
428 
and world food supply, ab 338 
Systems approach to labor cost control, ab 351 
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Taiwan, ini: stinal parasites in Japanese of, ab 
676 
Tape recorder in diabetes education, pp 426 
Tanzania, eating habits of children, ab 690 
Tapes, TV, vs. live demonstrations, ab 214 
Taste 
stimuli, ab 114 
sweet, due to artichokes, ab 350 
testing to evaluate Skylab foods, °390 
Technical schools in food service education, ab 
115 
Teeth 
caries 
prevention and nutrition counseling, ab 
340 
and sugar in gnotobiotic rats, ab 676 
development and nutrition, ab 577 
Television 
in-house education programs in hospitals, ab 
334 
tapes vs. live demonstrations, ab 214 
training with, ab 588 
Temperature, ingredient, and cake quality, f 
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Teratology in rats, effect of fats on, ab 340 
Terminology in clinical dietetics, pp 645 
Terrazzo floors, maintenance of, ab 475 
Thailand, subclinical malabsorption in Ameri- 
cans in, ab 83 
Thermostatic control of food intake, °35 
Thiamin 
analysis by gas-liquid chromatography, ab 
342 
-deficient rats, protein biosynthesis in, ab 94 
Third grade, nutrition projects for, ab 702 
Thyroid 
function altered, tyrosine and glutamic acid 
in, ab 208 
-parathyroid function, glucagon, and gastro- 
intestinal motility, ab 475 
Thyrotoxicosis, iodine-induced, ab 210 
Toast service, ab 116 
Tocopherols 
in American diets, r 147 
plasma, and dietary intake, ab 560 
Toxins, hepato-, natural, in foods and liver dis- 
ease, ab 215 
Tolbutamide-induced hypoglycemia in obesity, 
ab 686 
Trace elements 
absorption in neonatal period, ab 348 
vanadium, ab 96 
Training 
allied health professions, legislative propos- 
als, leg 545 
audiovisuals in, ab 582 
behavioral conditioning, ab 697 
and changing behavior, ab 698 
dietitian as in-service educator, ab 226 
essentials of good instruction, ab 226 
evaluation of, ab 352 
filmstrips evaluated, ab 117 
food service workers, Project FEAST, ab 697 
the fry chef, ab 475 
group, indiscriminate use of, ab 479 
identifying needs, ab 701 
job instruction, for supervisors, ab 219 
management 
evaluating, ab 116 
transactional analysis in, ab 219 
needs of food service employees, ab 685 
planning of, ab 474 
professionalizing, ab 351 
safety, slide film on, ab 350 
saves labor cost, ab 572 
with television, ab 588 
Transactional analysis in management training, 
ab 219 
Tray assembly, central, ab 202 
Trauma and loss of body metals, ab 96 
Trichinae, low-temperature destruction of, ab 
99 
Triglycerides 
blood, and meal frequency, ab 196 
and heart disease, °626 
hypertriglyceridemia in renal failure, ab 560 
medium-chain 
in ketogenic diet for epilepsy, pp 285 
recipes, pp 51, pp 180, pp 289 
plasma 
and polyunsaturated ruminant fat, ab 580 
transport, ab 579 
serum, in the elderly, ab 574 
Triticale 
flour, baking qualities, ab 680 
food uses of, ab 200 
for noodles, ab 99 
Tryptophan, plasma, in Down’s syndrome, ab 
82 
Tubers, diet of, effect on nitrogen balance, ab 
103 
Turkey meat quality and vitamin E, ab 342 
Turnips, report on, bl 483 
Turnover, employee, of minorities, supervisors’ 
influence on, ab 117 
25-hydroxycalciferol and anticonvulsant ther- 
apy in epilepsy, ab 210 
24-hr. recall, children’s accuracy in, r 409 
Twins, dietary survey of, r 399, r 404 
Tyrosine in plasma and urine, ab 208 


U 
Uganda, diet in development of kwashiorkor in, 
ab 676 
Ulcer 
Curling’s, following burn injury, ab 692 
duodenal 
diet therapy in, ab 560 
gastrin release in, ab 471 
surgery for, ab 471 
peptic, ethnic and socioeconomic factors in, 
ab 686 


vagotomy for, oral glucose tolerance after, 
ab 682 
Underweight children, cyproheptadine for, ab 
469 
Unions 
dietitian’s role in labor relations, ab 353 
of hospitals, ab 682 
University Group Diabetes Program controver- 
sy, ab 89 
Univ. of Missouri coordinated undergraduate 
dietetic program in food systems manage- 
ment, pp 417 
Urea excretion in renal patients, ab 469 
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calcium absorption in, ab 208 
glucose, insulin, and free fatty acids in, ab 
569 
1,25-dihydroxycholecalciferol, ab 210 
Uric acid in coronary heart disease, ab 574 
U.S. Recommended Daily Allowances, pro- 
posed by FDA, nn 304, nn 556 


Vv 
Vagotomy, oral glucose tolerance 
Valine requirements, ab 204 
Vanadium, essential trace element, ab 96 
Veal roasts, time-temperature and time-weight 
losses in cooking, r 166 
Vegans, food habits of, *503 
Vegetable oil, hydrogenated, peanut oil as re- 
placement for, ab 202 
Vegetables 
acceptance by students, r 268 
cooked, nutrient loss in India, ab 94 
cookery, ab 352 
frozen, microbiology of, ab 466 
green, ammonium compounds and _ chloro- 
phyll retention in, ab 576 
mixtures, protein quality of, ab 468 
preferences of young adults, ab 700 
Vegetarians 
characteristics of, *503 
college food service for, ab 477 
diet of 
nutritional value of, *253 
planning nutritionally sound, *253 
Vending in school food service, A.D.A. stand 
on, rep 543, rep 652 
Visual aids, guidelines for, ab 479 
Vitamin 
deficiency, control of enzyme levels in, ab 
106 
intakes reported in twin survey, r 404 
Vitamin A 
bear meat and hypervitaminosis A, ab 203 
and bone metabolism, ab 577 
and calcium, ab 103 
FDA regulation, nn 191, nn 450 
A.D.A, stand on, rep 430 
hypervitaminosis A, ab 470 
and protein relationships, ab 344 
recommended dosage levels, nn 191, rep 430, 
nn 450 
Vitamin Be 
massive therapy, metabolic changes in, ab 
470 
supplementation and oral contraceptives, ab 
456 
Vitamin Biz 
and raw soy flour diets, ab 460 
in foods, ab 460 
synthesis of, ab 695 
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defining International Unit for, ab 99 
FDA recommends dosage level, nn 191, nn 
450 
A.D.A. response to, rep 430 
hypervitaminosis D2 and post-natal bone for- 
mation, ab 338 
and rickets, ab 210 
therapy in osteoporosis, ab 198 
Vitamin E 
and coronary heart disease, *638 
recommended allowance for, r 147 
and turkey meat quality, ab 342 
Vitamins 
metabolism and sandfly fever, ab 322 
Olympic athletes’ views on, ab 577 
responsiveness to, in homocystinuria, ab 207 
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Water 
drinking, lead standard for, ab 215 
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